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(S) Food humectant 



@ Cheese whey permeate is fermented to pro- 
duce a superior food humectant in a process 
which includes the preliminary steps of adding 
a bacteria nutrient yeast extract and diam- 
monium phosphate to maintain the pH at a level 
of about 5.6, and pasteurizing. The material is 
then cooled to fermentation temperature, in- 
oculated with a lactic acid producing culture 
and permitted to ferment to less than about 1% 
lactose. The fermented mixture is agitated and 
an alkali such as caustic soda (NaOH) is added 
to re-adjust the pH to about 5.6, with continued 
addition to a pH of about 5.8. The product is 
then pasteurized and evaporated to a concen- 
tration of greater than about 60% solids and is 
ready for packaging. 



< 

CM 

CO 
CO 

m 

CO 



0. 

LU 



Jouve, 18, rue Saint-Denis, 75001 PARIS 



MSDOCIO: <EP 06533 12A1_1_> 



EP 0 658 312 A1 



sired in the humectant, a solution utilizing ammonium 
hydroxide (NH 4 OH) in lieu of or in conjunction with the 
caustic soda (NaOH) set forth above may be utilized. 
One suitable form of ammonium hydroxide for this 
purpose is sold by Packerland Foods of Juneau, Wis- 5 
consin. 

As has been indicated, it is important to maintain 2. 
the pH at a level between 5.2 and 5.8 during fermen- 
tation, with particular care being taken to maintain the 
pH at a level which does not fall below 5.0 at any point 10 
in time. In certain instances, if the fermentation rate 3. 
drops, it has been shown to be helpful to add ammo- 
nium hydroxide to raise the pH and yeast extract to 
raise the fermentation rate. No agitation is normally 
necessary nor desired, except when the pH is being 15 4. 
adjusted, and initially to mix and otherwise blend the 
culture into the mass. Agitation should be maintained 
at a minimum in order to minimize the introduction of 
air and/or oxygen. Slow agitation is normally prefer- 
red. 20 

As indicated hereinabove, the process of the 
present invention is particularly adapted for the pro- 5. 
duction of lactate-rich humectant materials from 
cheese whey permeate. 

This invention has been described herein in con- 25 
siderable detail in order to comply with the Patent Sta- 6. 
tutes and to provide those skilled in the art with the 
information needed to apply the novel principles and 
to construct and use such specialized components as 7. 
are required. However, it is to be understood that the 30 
invention can be carried out by specifically different 
equipment and devices, and that various modifica- 
tions, both as to the equipment details and operating 
procedures, can be accomplished without departing 8. 
from the scope of the invention itself. 35 



mented mass to a pH of about 5.8; 

(f) pasteurize at a temperature and for a peri- 
od of time to resterilize the solution; and 

(g) evaporate to a concentration of about 60% 
solids. 

The method of claim 1 wherein the range of solids 
content of the cheese whey permeate is between 
about 5% and 10%. 

The method of claim 1 wherein the compatible 
base material in step (e) is selected from the 
group consisting of NaOH, KOH and NH 4 OH. 

The method of controlling the moisture content of 
host food products comprising the step of adding 
to the host food product an amount of humectant 
material comprising the product of the fermenta- 
tion of cheese whey permeate using a lactic acid 
culture. 

The method of claim 4 wherein the humectant 
material is prepared in accordance with the steps 
of (a) through (g) of claim 1. 



The method of claim 1 
product is a pet food. 



wherein the host food 



An humectant material for controlling the mois- 
ture content of host food products comprising the 
product of the fermentation of cheese whey per- 
meate using a lactic acid culture. 

The humectant material of claim 7 prepared in ac- 
cordance with the steps of (a) through (g) of claim 
1. 



Claims 



1. The method of preparing edible lactate-rich hy- 40 
groscopic material comprising the steps of: 

(a) preparing a cheese whey permeate with a 
solids content of between about 4% and 1 5%; 

(b) adding bacteria nutrient yeast extract in an 
amount of between about 0.2 and 0.3% w/v, 45 
and diammonium phosphate in an amount of 
between about .15% and .25% w/v to adjust 

pH to about 5.6; 

(c) pasteurize at a temperature and for a per- 
iod of time to sterilize the solution and cool to so 
fermenting temperature; 

(d) inoculate with a lactic acid producing cul- 
ture, and permit to ferment to a desired lac- 
tose composition; 

(e) agitate and add a compatible basic mate- 55 
rial to adjust and maintain pH of the ferment- 
ing mass to between 5.0 and about 6.2 with 
continued addition of basic material to the fer- 
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CHEESE WHEY PERMEATE 7% 
SOLIDS 25,000 GALLON 
VESSEL 



ADD YEAST EXR ACT AND 
(NH 4 ) 2 HP04 



EDUCTOR FOR MIXING 



PASTEURIZE 75°C/25 SECONDS 
COOL TO 40 0 C 



INOCULATE 



FERMENT TO LESS THAN !% 
LACTOSE AND AGITATE 
IN 30,000 GALLON VESSEL 



ADD CAUSTIC (20% NaOH) 
ADJUST pH TO 5.6 



RAISE pH TO 5.8 (NaOH) 



PASTEURIZE 72°-75°C 



EVAPORATE TO 60% 



PACKAGE 
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